[bookmark: _GoBack]     Attachment 4
                             Evaluation of Food Safety Programs Survey (electronic)  		 (Screenshots)


[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]

[image: ]
[image: ]
[image: ]




[image: ]
[image: ]
[image: ]
[image: ]
1

image3.png
24, How many food safety and foodborne iiness complaint calls did you take action on in each of the years lsted below?

Food Safety Complaints
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Foodbore Iiiness Complaints

2011
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3. Does your food salely program issue permits/licenses?

32.1F yes, which of the following establishments does your food safety program provide permits/lcenses to? (Check all that apply)
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5. Does your food safety program utilze a risk-based inspection system? (<.q.,do high-risk establishments receive more inspections per year
than low risk sstablishments?).

52.1F yes, biefly describe your food safety program'srisk-based inspection protocol.

5. Does your food safety program conduct foodborne liness outbreak investigations?

63.1F yes, in which of the following establishments does your food safety program conduct outbreak investigations? (Check allthat apply)
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7. Are there any mandated services that you believe are important to the effectiveness of your food safety program that have been reduced
or climinated in the last five years?.

7a.1F yes, which services?

5. Does your food safety program contract out any of s food protaction services to external agencies?

8a.1F yes, which of the following services are contracted out? (Check all that apply).
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8b. Why does your food safety program contract out food protection services? (Check all that apply)

Shichofthefollowing emronmenta public halth essential sevcesdoss yourfoo safety program provde o ensurepublic fod safety? (selct top
rank order from 1t 3, with 1 being the most important and 3 the least important.)

Monitor environmentl and health status to identify and solve community environmental health problems
[ priority 1
[ priority 2
[ priority 3
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Diagnose and investigats environmental health problems and health hazards in the community
[ priority 1
[ priority 2
[ priority 3
Inform, educate, and empower people about environmental health issues.
[ priority 1
[ priority 2
[ priority 3
Mabilze community partnerships and actions to identify and solve environmental health problems
[ priority 1
[ priority 2
[ priority 3
Develop policies and plans that support ndividual and community environmental health efforts.
[ priority 1
[ priority 2
[ priority 3
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people to neaded environmental health services and assure the provision of environmental health services when otherwise unavailable.

Evaluate effectiveness, accessibilty, and quality of personal and population-based environmentl health services
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‘Research for new insights and innovative solutions to environmental health
[eriority 1
[Ceriority 2

[eriority 3
10. How would you rate your food safety program's ability to provide essential services to the general public?

[ excellent

[ Above average
[ average

[T Below average
[ poor

10a. How can your food safety program provide better environmental pubic health essential services to the general public? (Select top three
rank order from 1 to 3, with 1 being the most importan and 3 the laast important.)

Tesining (such 25 provide more training for field staff etc)

Recruitment (such as hire more field staff with specialzed skill sets e.g. epidemiologist, health educator, etc.)
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Organizational change (such as change organizational protocols, responsibilities leadership, funding etc.)

Tnformation Technology (such as acquire more computers, thermocouples, surveillance systems, GPS units and software etc.)

Physical pace (such as get larger building, more offices, more storage stc.)
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[ priority 1

[ priority 2

[ priority 3
Other (Please specify)
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Workforce Capacity and Competency
11 Hovs many caent st members i your ood afety pragram have dscationsl levels i ech f the ategores st below?

High School Education
‘Some College Education
Bachelor's Degree
Mater's Degree
Doctoral Degree

12 Does your food safety program require field staff to obtain a food safety license/certificate?
Yes
o

122.1F yes, what type of license/ certification?
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Staffing of the Workforce

13. Did changes in staff size affect your food safety programts abilty to provide food protaction services in each of the years listed below?

2007

Yes

o
2008

Yes

o
2000

Yes

o
2010

Yes

o
2011

Yes

o
2012
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13a. 1f yes, how did these changes affect your food safety program’s ability to provide food protection services in each of the years listed below?

2011
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[ prinking water
[ Recreational water

] waste water
[ Household.
[ tnstitutions
i
[T solid waste
[ Hazrdous material
[ vector
[ Other
Please specify.

15. In your opinion, does your food e idemiologi
o, doe Your food afey pragam haveth saf i nesds (. eidamilogit person toanower compan.clls, i

152.1F no, what type of staff does your food safety program need?
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Finandal Resources

16 Doseyou foad sfetyprogram receiv fndingfom an extemal undingsorc? (5 rants, exramrs undin,coopraiv areemnts.

Percentage in 2010.

Percentage in 2011
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Local/City/ County Support

Percentage in 2007

Percentage in 2008

Percentage in 2009
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Percentage in 2009

Percentage in 2007

Percentage in 2008

Percentage in 2009
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Percentage in 2007

Percentage in 2008

Percentage in 2009

Percentage in 2010

Percentage in 2011

Percentage in 2012
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18. What was the total budget of your agency in each of the years listed below?

2011
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16, What was the total budget of your food safety program in each of the yearslsted below?

2011
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2011
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2011

Community Health
22, How many foodborn iesses wer reportd n yous rsiction ineach ofthe years st below?

2011
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23. How many foodborne illnesses related to outbreaks were reported in your jurisdiction each of the years listed below?

2011
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24. How many foodborne illness outbreaks were reported in your jurisdiction in each of the years listed below?

2011
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25. How many people visited your food safety program’s website in each of the years listed below?

2011

Demographics

26. Which level of government is your food safety program?
State (e.g., health department, agricultural department, etc.)
Trbal (e.g., health depatment , agricultural department, etc.)
County/Municipal (e.g. health department, agricultural department, etc.)
Other

Please specify
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27. What size area does your food safety program serve? (In square miles)

28, What is the total population served by your food safety program?
less than 10,000

50.000-74,999
75.000-99,999

500,000 and up
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45 How many Tull Uime employees did your Tood sately program have in each of the years listed below®

2011




image35.png
30. How many new employees did your food safety program hire in each of the years listed below?

2011
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31 How many contract employees did your food safety program have in each of the years listed below?

2011
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32. How many contract employees did your food safety program hire in each of the years listed below?

2011
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3. How many seasonal or temporary employees did your food safety program have in each of he years lsted below?

2011
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34. How many seasonal or temporary employees did your food safety program hire in each of the years listed below?

2011
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35. How many support staff did your food safety program have in each of the years listed below?

2011
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36. How many support staff did your food safety program hire in each of the years listed below?

2011
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37. What i the average years of experience field staff in your food safety program have in each of the years listed in the table below? Please check the
‘appropriate response for sach year in the box below.

Less than 2 years of experience

2011
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2:5 years of experience

2011

5110 years of experience
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510 years of experience

2011
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More than 10 years of experience

2011

212

* Required
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Study Definition Tester

/1 10 o s rovide o etin v Suply a answer o ach uestion When Fshd ik Subi’ ot wil b vldted bt s v

FSP Evaluation Survey
Evaluation of Food Safety Programs Survey
BArmstrongMensah
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We will destroy the list after we have performed our follow-up activities. This will break any links between survey responses and the names of persons
‘who completed the survey. Completion and return of the survey will indicate your willingness to participate in this survey. Please complete the survey by
718 you vauire addtionsl information o have questionsabout he survey. lesse contact Elizbeth Armstuong-Mensah at 770-438- 3464 or 2t
Enmetroniancah i gov Thank yo nabvancefor taking par i tis vlusble urvy. Yo rosponss and e reatly appreciats





